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Water and ice come in contact with or become a part of many foods
during processing and storage and in food preparation. They have the
potential of contributing spoilage bacteria and on occasion pathogens. The
microbiological safety and quality of water and ice that come in contact
with foods must be ensured.

Pet Foods

A major concern is that intermediate moisture and dry pet foods may
harbor viable salmonellae and thus can be a vehicle for infection in the
household of the pet owner. Microbiological control procedures by the
processor should include (1) specifications that limit salmonellae in in-
gredients, e.g., rendered products, and (2) guidelines for monitoring crit-
ical control points in processing and in the plant environment.

EXPANSION OF THE HACCP SYSTEM IN
FOOD PROTECTION PROGRAMS

Despite the successful application of HACCP in the control of the safety
and quality of low-acid canned foods, this approach has not been uni-
versally adopted by either industry or regulatory agencies in the control
of other foods (see Chapter 10).

The successful application of HACCP to low-acid canned foods can be
attributed to several important factors: (1) industry and government, work-
ing cooperatively, identified critical control points and developed appro-
priate monitoring systems; (2) FDA required the training of key people
involved in processing; (3) FDA inspectors were trained in the elements
of HACCP, and plant inspections placed major emphasis upon review of
monitoring results; and (4) the use of HACCP was mandated by federal
regulation.

If the HACCP system is to be more broadly applied in the food industry,
certain requirements must be met, including:

1.  Technical expertise must be employed in applying the system to
each food. This involves a careful analysis of hazards, the identification
of critical control points and the establishment of effective monitoring
systems.

2.  Those responsible for regulation must be trained in the elements of
HACCP and in this approach to inspectional activity.

3.  Those responsible for food processing must be trained in the HACCP
approach, as was done with key personnel in low-acid canned food plants.

4.  The use of the HACCP system by all segments of the food industry
relative to microbiological hazards should be mandatory.